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Salads  continue  to  lend  a  crisp  note  of  coolness  to  meals  these  late  summer 
days.    But  with  fats  and  oils  in  short  supply... you  may  have  trouble  in  finding  the 
"makings"  of  your  favorite  salad  dressing.    That's  your  cue  -  cay  the  food  speci- 
alists of  the  U.S.  Department  of  Agriculture  to  vary  the  dressing. 

For  example. .  .cream /that  sours  in  hot  weather  can  "bo  turned  to  account  as  the 
fat  in  a  homemade  dressing.    It's  particularly  good  with  cucumbers ...  cabbage .. . 
lettuce  or  fruit. 

An  easy  way  to  make  3 our  cream  dressing  is  simply  to  whip  the  cream  until  it's 
smooth  and  somewhat  stiff.    Then  add  a  little  3alt....and  if  you  like  it... add  a 
dash  of  dill  or  onion  juice. 

You  can  make  a  sweetened  sour  cream  dressing  by  adding  sugar. . .vinegar  and 
lemon  juice  to  the  whipped  sour  cream  and  seasoning  with  salt  and  pepper.  Ingre- 
dients for  a  half  cup  of  sour  cream  call  for  1  tablespoon  of  sugar... 1  tablespoon  of 
lemon  juice*.. 2  tablespoons  of  vinegar. . .l/kth  teaspoon  of  salt  and  a  little  pepper. 
Mix  the  sugar,  lemon  juice,  vinegar  and.  salt  and  pepper  together  and  add  them  to  the 
sour  cream  after  it  is  whipped. 

Just  a  note  of  caution.    When  you  whip  sour  cream  take  care  that  you  don't 
overheat  it... else  you'll  churn  the  cream  to  butter.    It  helps  to  keep  the  cream 
cold  while  you  whip  it.    You  can  do  this  by  setting  the  bowl  of  sour  cream  in  a 
bowl  of  crushed  ice. 

Keep  the  sour  cream  dressing  cold.    And  to  serve  the  salad  invitingly  crisp... 
wait  until  the  very  last  minute  to  add  the  salad  dressing. 
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